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allow the mixture to stand for about five minutes; pour off
the excess of liquid and dry the residue in the water oven; in
the presence of alum, a lavender blue colour is produced, and
in its absence, a reddish brown colour is obtained. Care must
be taken that the bread has not become sour before the test is
performed, as sour bread will occasionally give the alum colour.
Care must also be taken that the logwood extract is always
freshly made.
Estimation of alum. Carefully incinerate 100 grams of
bread crumbs over a Bunsen flame, completing the process by
the addition of a small quantity of sodium carbonate and
potassium nitrate; dissolve the residue in water and acidify
with dilute hydrochloric acid and evaporate to dryness in a
platinum dish; moisten the residue with hydrochloric acid and
dissolve in water; filter and wash the precipitate well with hot
water; dry in the water oven, ignite, weigh and record the
weight as silica (SiO2).
The filtrate from the silica determination is poured into an
excess of concentrated sodium hydroxide solution, boiled and
filtered; acidify the filtrate with hydrochloric acid; add a few
drops of sodium phosphate solution, followed by excess of am-
monia, filter, well wash the precipitate, dry in a water oven,
ignite and weigh; the weight obtained multiplied by 1-0397
gives the grains of ammonium alum per four pound loaf; allow-
ance must be made for the aluminium phosphate naturally
present in the bread, amounting to about 15 to 18 grains per
four pound loaf.
Detection of potato starch. Schutz and Wein (Chem.
Zeit. 1915, xxxix, 143; and Analyst, 1915, XL, 235). A few
crumbs of the sample are steeped in water and well kneaded;
a portion is placed between two cover slips, which are then
forced apart; the cover slips are dried in the air, passed three
times quickly through a flame and then treated with a drop
of concentrated tMonine solution, diluted with twice its volume
of water, for 3 minutes and the excess of stain is removed by
washing. Cereal starches remain unstained, while potato
starch is coloured a deep reddish violet. Quantitative estima-
tion may be made by comparison with mixtures of known
composition.